THE FRONT BURNER - RECIPE BOX

RECIPES, COOKING TIPS & MORE FROM THE CULIMARY SUPERSTORE
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Creamy Chicken, Mushroom, & Spinach One Pot Pasta
Serves 6 -8

This recipe utilizes Secret Speedy Technique #3: The One Pot Pasta. A "one pot pasta," as you might expect, delivers a
delicious pasta dinner with only using one pot --smart! This recipe boils the pasta in chicken, giving the whole dish an extra
depth of savoriness. The bright pops of spinach and pepper nicely complement the earthy mushrooms and hearty chicken.

Ingredients:

2 tablespoons butter

2 tablespoons olive oil

1/2 onion, diced

2 cloves garlic, minced

3 boneless, skinless chicken breasts, cut into strips
1/2 teaspoon crushed red pepper

1/2 teaspoon oregano

1/2 teaspoon Kosher salt

1/2 teaspoon freshly ground black pepper

8 ounces Cremini or Baby Bella mushrooms, sliced
1 tablespoon flour

4 cups chicken broth

16 oz linguine pasta, broken in half

3 cups fresh spinach, washed and stemmed

1/2 cup roasted red peppers, sliced into thin strips
1 cup heavy cream

parmesan cheese, shaved as garnish

Directions:
1. In a large Dutch oven pot, heat the butter and olive oil. Sauté the onion and garlic until the onion starts to become translu-
cent. Add the chicken, crushed red pepper, oregano, salt, and pepper. Brown the chicken pieces on all sides.

2. Make some space in the middle of the pot, and add the mushrooms and cook until they become tender. Sprinkle with the
flour, and stir.

3. Add the chicken broth, and bring to a simmer.

4. Add the pasta, and simmer for about 9 minutes, stirring every few minutes to ensure that the pasta doesn't stick to the
bottom of the pot. Cook until the pasta is al dente.

5. Turn heat to low and stir in the cream, fresh spinach, and roasted red pepper slices until all is combined and slightly
thickened. Season to taste with Kosher salt and pepper.

6. Serve with a generous garnish of shaved parmesan cheese.



